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Molds for sweets

Molds are required to make oshigashi
molded sweets. Most of the molds used
across Japan today were made in
Kyoto. Cherry wood that has been dried
for at least 3 years is used to make the S E—
molds, and they are made in a process
of drying the wood, making the base,
rough carving, preparation of the middle
and fine carving. Tools used include
knives and whetstones, and each
craftsman works to their best ability to
make unique molds.

Produced by City of Kyoto




